Staff Lunch Price Minimum Order
Full size sandiwch (French or Nonna Bread, Breaded Chicken, Sausage or Deli Meat with
Provolone, Lettuce and Mayo)
Drink (Still Water, Mineral Water, Italien Coke and Diet) $21/ per 10People
Dessert (Cannoli, Cheesecake, Millefeuille, Eclair, Bomboloni)
Pizzza Platter
Red (tomato sauce) $30 Full sliced
White (oil and spices) $30 Full sliced
Focaccia (plumb tomatos and spices) $30 Full sliced
Specialty (Olives, All Dressed, Potato/Onion, Rapini Sausage, Vege) $38 Full sliced
Sandwich Platter
Chicken cutlet (Provolone, Lettuce) $65 Mini Paninis 12 people
Cold cuts (Salami, Capicollo) (Provolone, Lettuce) $50 Mini Paninis 12 people
Sausage (Provolone, Lettuce) $60 Mini Paninis 12 people
Deli and Cheese Platter
Prosciutto, Capicollo, Mortadella, Salami, Turkey $80
Provolone, Mozzarella, Cheddar, Olives, Taralli Crisps $80
Chicken and Potato Tray
Breaded Chicken $72 12 people
Roasted Potato $55 12 people
Pastas Tray
Orecchiette with rapini and sausage $80 15 people
Penne pesto $80 15 people
Penne tomato sauce $80 15 people
Lasagna bolognese $110 10-12 people
Salad Bowl
Tomato, Bocconcini, Cucumber (Olive oil and Italian spices) $65 12 people
Mixed green salad (Italian dressing) $50 12 people
Cesrar Salad (Cesar dressing) $60 12 people
Others
Prosciutto and Mozzarella $50 20 riceballs
Classic $50 20 riceballs
Spinach and Parmigiano $50 20 riceballs
Stuffed olives $75 50 stuffed olives
Zuccini, eggplants, peppers $75 15 people
Fruit Platter
Seasonal Fruits $85
Coffee and Desserts
Mini Cannoli (ricotta filling) $30 12 cannoli
Mini Bomboloni (custard filling) $30 12 bomboloni
Mini Brownies $40 12 brownies
Ciambelline (mini donut holes) $45 100 ciambelline
Mini Lobster Tail (chantilly filling) $50 12 lobster tails
Cakes (Strawbeery Shortcake, Ferrero Rocher, Cheesecake, etc...) $47 15-20 people
Coffe Box ( (cups, sugar, milk/cream) $35 12 cups
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Repas du personnel Prix Commande minimale
Sandwich grand format (pain frangais ou Nonna, poulet pané, saucisse ou charcuterie
avec provolone, laitue et mayonnaise)
, — —— $21/ per 10 personnes
Boisson (eau, eau minérale, Cola et Cola Diete italien)
Dessert (cannoli, gateau fromage, millefeuille, éclair, bomboloni)
Plateau de Pizzas
Rouge (sauce tomate) $30 Entiere
Blanche (huile et épices) $30 Entiere
Focaccia (tomates et épices) $30 Entiere
Spécialité (olives, toute garnie, pomme de terre/oignon, saucisse rapini) $38 Entiere
Plateau de Sandwichs
Poulet pané (provolone, laitue) $65 Mini paninis (12 personnes)
Charcuteries (salami, capicollo) $50 Mini paninis (12 personnes)
Saucisse (provolone, laitue) $60 Mini paninis (12 personnes)
Plateau de Charcuterie et Fromage
Prosciutto, Capicollo, Mortadella, Salami, Dinde $80
Provolone, Mozzarella, Cheddar, Olives, Taralli Crisps $80
Plateau de Poulet et Pommes de Terre
Poulet pané $72 12 personnes
Pommes de terre réties $55 12 personnes
Plateau de Pates
Orecchiette au rapini et saucisse $80 15 personnes
Penne pesto $80 15 personnes
Penne sauce tomate $80 15 personnes
Lasagne bolognaise $110 10-12 personnes
Bol de Salade
Tomato, Bocconcini, Cocombre (huille d’olive et épices italiennes) $65 12 personnes
Salade verte mixte (vinaigrette italienne) $50 12 personnes
Salade César (vinaigrette César) $60 12 personnes
Divers
Prosciutto and Mozzarella $50 20 boulettes de riz
Classique $50 20 boulettes de riz
Epinards et parmigiano $50 20 boulettes de riz
Olives farcies $75 50 olives farcies
Courgettes, aubergines, poivrons $75 15 personnes
Fruits
Fruits de saison $85
Desserts
Mini Cannoli (ricotta) $30 12 cannoli
Mini bomboloni (creme pétissiere) $30 12 bomboloni
Mini Brownies $40 12 brownies
Ciambelline (mini beignets) $45 100 ciambelline
Mini queues de homard (créme chantilly) $50 12 queues de homard
Gateau ( $47 15-20 personnes
Boite a café (tasses, sucre, lait/créme) 35 12 tasses
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